Introduction

30
Flavour plays an important role in food and beverages appreciation and consumption. Flavour Building on this topoclimatic variability, to evaluate the effect of terroir on wine minerality 104 we looked at the effect of the serein river bank on perceived minerality intensity of Chablis 105 wines and we identified the sensory and chemical drivers of this effect. More specifically, the 106 following two questions were addressed: 1) which river bank produces the more mineral 107 wines? 2) Which are the sensory and chemical compounds associated with perceived mineral 108 intensity?
7 Solvents. N-hexane for organic trace analsis (UniSolv), dichloromethane and methanol of 151 SupraSolv quality and ethanol of LiChrosolv quality were purchased from Merck (Darmstadt,
152
Germany). Diethyl ether and mercaptoglycerol were from Merk (Darmstadt, Germany). Water 153 was purified in a Milli-Q system from Millipore (Bedford, MA).
154
Resins. SPE cartridges were supplied by Merck (Darmstadt, Germany). 
255
Microwave assisted digestion in a closed vessel was used to mineralize wine samples.
256
Samples were further analysed by inductively coupled plasma optical emission spectrometry
257
(ICP-OES), as described by Gonzalvez, Armenta, Pastor and de la Guardia (2008).
258
Phosphorus (P) along with ten metals (Al, Cu, Mg, Si, Mn, Fe, Zn, Ca, Na and K) were 259 quantified. For calibration purposes, stock solutions of a multielemental standard solution
260
(1000 μg mL -1 ) containing elements dissolved in 5% HNO 3 were prepared. For microwave-
261
assisted digestion of wine, a microwave system CEM Mars Xpress (Orsay, France) was used.
262
After sample digestion, they were injected in a Thermo Elemental IRIS Intrepid spectrometer
263
(MA, USA). The carrier gas employed was Argon. 
Evaluation of the sensory impact of MeSH in wine models
314
Preparation of wine models (WM)
315
A wine model was prepared by mixing a pool of common wine compounds (see
316
supplementary material 4) as described elsewhere (Franco-Luesma, Sáenz-Navajas, Valentin,
317
Ballester, Rodrigues & Ferreira, 2016) and at concentration ranges within the natural ranges 318 of occurrence in Chardonnay wines (Herrero et al., 2016 
Sensory differences among wines from different river bank
360
The terms "floral" and "mineral" were the most cited by participants (cited by a maximum of 
526
Herrero, P., Sáenz-Navajas, P., Culleré, L., Ferreira, V., Chatin, A., Chaperon, V., Litoux- a Limit of Detection (LOD) was calculated using 3 S/m (S is the standard deviation of the response; m is the slope of the calibration curve). 
